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This  is  the  first  issue  of  the  United  States  Standards  for  Grades  of  Frozen  Peas  and  Carrots, 
effective  March  20,  1955.  Subsequent  to  that  time,  Section  52.2509  was  amended  by  an  over-all 
amendment,  May  22,  1957  (22  F.R.  3547). 

This  issue,  as  amended,  is  included  in  the  Code  of  Federal  Regulations,  Title  7 -- Agriculture, 
Part  52. 

This  grade  standard  is  issued  under  authority  of  the  Agricultural  Marketing  Act  of  1946  which 
provides  for  the  issuance  of  official  U.S.  grades  to  designate  different  levels  of  quality  for  the 
voluntary  use  of  producers,  buyers,  and  consumers.  Official  grading  service  is  also  provided  un- 
der this  Act  upon  request  of  the  applicant  and  upon  payment  of  a fee  to  cover  the  cost  of  the 
service. 

As  is  the  case  of  other  standards  for  processed  fruits  and  vegetables,  these  standards  are  de- 
signed to  serve  as  a convenient  basis  for  sales,  for  establishing  quality  control  programs,  and 
for  determining  loan  values.  They  will  also  serve  as  a basis  for  the  inspection  of  this  commod- 
ity by  Federal  inspection  service,  which  is  available  for  the  inspection  of  other  processed  pro- 
ducts as  wel I. 

These  standards  are  issued  by  the  Department  after  careful  consideration  of  all  data  and  views 
submitted  and  the  Department  welcomes  suggestions  which  might  aid  in  improving  these  stand- 
ards in  future  revisions.  Comments  may  be  submitted  to,  and  copies  of  these  standards  obtained 
fro  m: 


Chief,  Processed  Products  Standardization  and  Inspection  Branch 
Fruit  and  Vegetable  Division,  C&MS 
U.S.  Department  of  Agriculture 
Washington,  D.  C.  20250 
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PRODUCT  DESCRIPTION,  KINDS,  TYPES, 
STYLES,  PROPORTIONS  OF  INGREDIENT,  AND 
GRADES 

§ 52.2501  Product  description.  Frozen 
peas  and  carrots  is  the  product  prepared 
from  the  fresh,  clean,  sound,  immature 
seed  of  the  common  garden  pea  (Pisum 
sativum)  and  the  fresh,  clean,  sound 
roots  of  the  carrot  plant  (Daucus  carota 


1 Compliance  with  the  provisions  of  these 
standards  shall  not  excuse  failure  to  comply 
with  the  provisions  of  the  Federal  Food, 
Drug,  and  Cosmetic  Act  or  with  applicable 
State  laws  and  regulations. 


sativa) . The  peas  are  prepared  by  shell- 
ing, washing,  sorting,  and  blanching. 
The  carrots  are  prepared  by  washing, 
sorting,  trimming,  peeling,  cutting  into 
approximate  cubes,  and  blanching.  The 
prepared  ingredients  are  properly 
drained  and  mixed;  are  frozen  in  accord- 
ance with  good  commercial  practice ; and 
are  maintained  at  temperatures  neces- 
sary for  the  preservation  of  the  product. 

§ 52.2502  Kinds,  types,  styles,  and  pro- 
portions of  vegetables,  (a)  The  kinds, 
types,  styles,  an<^  proportions  of  the  vege- 
tables are  as  follows: 

(1)  Peas.  Not  less  than  50  percent,  by 
weight,  of  Early  type  or  Sweet  type  peas. 

(2)  Carrots.  Not  less  than  25  percent, 
by  weight,  of  diced  style  carrots,  pre- 
dominantly y4  inch  to  % inch  cubes. 

(b)  Compliance  with  the  requirement 
for  proportions  of  ingredients  will  be  de- 
termined by  averaging  the  total  weight 
of  each  ingredient  in  all  containers  in 
the  sample:  Provided,  That  any  devia- 
tion from  the  requirement  for  propor- 
tions of  ingredients  in  any  one  sample 
does  not  exceed  that  expected  under  good 
commercial  practice. 

(c)  The  percentage,  by  weight,  of  the 
carrot  ingredient  consisting  of  units 
markedly  smaller  than  one-half  the  vol- 
ume of,  or  markedly  larger  than,  the 
predominating  size  of  the  dice  is  deter- 
mined by  separating  all  such  units  from 
the  carrot  ingredient  composited  from 
all  of  the  containers  in  the  sample, 
weighing  the  units,  and  dividing  the  ag- 
gregate weight  of  all  such  units  by  the 
aggregate  weight  of  the  carrot  ingredient 
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as  determined  in  paragraph  (b)  of  this 
section. 

§ 52.2503  Grades  of  frozen  peas  and 
carrots,  (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  frozen  peas  and 
carrots  in  which  each  vegetable  pos- 
sesses similar  varietal  characteristics;  in 
which  the  vegetables  possess  a good  color, 
are  practically  free  from  defects,  possess 
a good  character,  possess  a good  flavor, 
and  score  not  less  than  90  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Extra 
Standard”  is  the  quality  of  frozen  peas 
and  carrots  in  which  each  vegetable 
possesses  similar  varietal  characteristics; 
in  which  the  vegetables  possess  a reason- 
ably good  color,  are  reasonably  free  from 
defects,  possess  a reasonably  good  char- 
acter, possess  a good  flavor,  and  score 
not  less  than  80  points  when  scored  in 
accordance  with  the  scoring  system  out- 
lined in  this  subpart. 

(c)  “U.  S.  Grade  C”  or  “U.  S.  Stand- 
ard” is  the  quality  of  frozen  peas  and 
carrots  in  which  each  vegetable  pos- 
sesses similar  varietal  characteristics;  in 
which  the  vegetables  possess  a fairly 
good  color,  are  fairly  free  from  defects, 
possess  a fairly  good  character,  possess 
a fairly  good  flavor,  and  score  not  less 
than  70  points  when  scored  in  accord- 
ance with  the  scoring  system,  outlined  in 
this  subpart. 

(d)  “Substandard”  is  the  quality  of 
frozen  peas  and  carrots  that  fail  to  meet 
the  requirements  of  U.  S.  Grade  C or 
U.  S.  Standard. 

FACTORS  OF  QUALITY 

§ 52.2504  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  peas  and  carrots  is 
ascertained  by  considering  the  factors  of 
quality  which  are  not  scored  and  those 
which  are  scored,  as  follows: 

(1)  Factors  which  are  not  scored. 
(i)  Varietal  characteristics. 

(ii)  Flavor. 

(2)  Factors  which  are  scored.  The 
relative  importance  of  each  factor  which 
is  scored  is  expressed  riiiiherically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  such  factors 
are: 


Factors:  Points 

Color 40 

Defects 20 

Character 40 


Total  score 100 


(b)  The  scores  for  the  factors  of  color 
and  defects  are  determined  immediately 
after  thawing  so  that  the  product  may  be 
handled  as  individual  units.  The  eval- 
uation of  the  factors  of  flavor  and  char- 
acter is  made  immediately  after  thawing 
and  after  cooking  the  product. 

(c)  “Good  flavor”  means  that  the 
product  and  each  of  the  vegetables  has  a 
good,  characteristic,  normal  flavor  and 
odor,  free  from  objectionable  flavors  and 
objectionable  odors  of  any  kind. 

(d)  “Fairly  good  flavor”  means  that 
the  product  after  cooking  may  be  lack- 
ing in  good  flavor  and  odor  but  is  free 
from  objectionable  flavors  and  objec- 
tionable odors  of  any  kind. 

§ 52.2505  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  essen- 
tial variations  within  each  factor  which 
is  scored  are  so  described  that  the  value 
may  be  ascertained  for  each  factor  and 
expressed  numerically.  The  numerical 
range  within  each  factor  which  is  scored 
is  inclusive.  (For  example,  “18  to  20 
points”  means  18,  19,  or  20  points). 

§ 52.2506  Color — (a)  General.  The 
factor  of  color  refers  to  the  overall  ap- 
pearance of  the  product  and  to  the  color 
and  brightness  of  the  vegetables  indi- 
vidually. 

(b)  (A)  classification.  Frozen  peas 
and  carrots  which  possess  a good  color 
may  be  given  a score  of  36  to  40  points. 
“Good  color”  means  that  the  product 
possesses  a color  that  is  bright  and  typi- 
cal of  young  and  tender  peas  and  tender 
diced  carrots  and  that  the  appearance  of 
the  product  is  not  more  than  slightly 
affected  by  variations  in  the  color  of  the 
carrots  and  of  the  peas. 

(c)  ( B ) classification.  If  the  frozen 
peas  and  carrots  possess  a reasonably 
good  color,  a score  of  32  to  35  points  may 
be  given.  Frozen  peas  and  carrots  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B or  U.  S.  Extra 
Standard  regardless  of  the  total  score 
for  the  product  (this  is  a limiting  rule). 
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“Reasonably  good  color”  means  that  the 
product  possesses  a color  that  Is  reason- 
ably bright  and  typical  of  reasonably 
young  and  reasonably  tender  peas  and 
tender  diced  carrots,  and  that  the  ap- 
pearance of  the  product  is  not  materially 
affected  by  variations  in  the  color  of  the 
carrots  and  of  the  peas. 

(d)  (C)  classification.  If  the  frozen 
peas  and  carrots  possess  a fairly  good 
color,  a score  of  28  to  31  points  may  be 
given.  Frozen  peas  and  carrots  that  fall 
into  this  classification  shall  not  be  grad- 
ed above  U.  S.  Grade  C or  U.  S.  Standard 
regardless  of  the  total  score  for  the  prod- 
uct (this  is  a limiting  rule).  “Fairly 
good  color”  means  that  the  product  pos- 
sesses a color  that  is  typical  of  fairly 
young  and  fairly  tender  peas  and  rea- 
sonably tender  diced  carrots,  may  be  dull 
but  not  off  color,  and  the  color  of  each 
ingredient  may  be  variable  but  not  to  the 
extent  that  the  appearance  of  the  prod- 
uct is  seriously  affected. 

(e)  ( SStd .)  classification.  If  the  fro- 
zen peas  and  carrots  fail  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section,  a score  of  0 to  27  points  may  be 
given  and  the  product  shall  not  be  graded 
above  Substandard  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule). 

§ 52.2507  Defects — (a)  General.  The 
factor  of  defects  refers  to  the  degree  of 
freedom  from  harmless  extraneous  ma- 
terial, damaged  units,  seriously  dam- 
aged units,  and  any  other  defects  which 
detract  from  the  appearance  or  edibility 
of  the  product. 

(1)  “Harmless  extraneous  material” 
means  vegetable  material  common  to  the 
pea  or  carrot  plant,  such  as  leaves,  stems, 
or  pods,  and  predominantly  spherical  or 
cylindrical  harmless  material  from  other 
plants,  such  as  thistle  buds,  nightshade 
berries,  or  seeds,  which  are  succulent  and 
similar  in  color  to  frozen  peas. 

(2)  “Damaged  unit”  means  any  pea 
or  carrot  dice  that  is  affected  by  dis- 
coloration or  other  blemish  to  the  extent 
that  the  appearance  or  edibility  of  the 
unit  is  materially  affected  and  has  the 
following  specific  meanings  with  respect 
to  each  vegetable: 

(i)  Peas.  Any  spotted  or  off-colored 
pea  (such  as  brown,  gray,  cream,  or 
yellow- white) . 


(ii)  Carrots.  Any  unit  possessing  an 
unpeeled  area  greater  than  the  area  of  a 
circle  V8  inch  in  diameter;  and  any  unit 
blemished  by  internal  or  external  discol- 
oration, by  sunburn  or  green  color,  or  by 
other  means. 

(3)  “Seriously  damaged  unit”  means 
a pea  or  carrot  dice  that  is  damaged  to 
the  extent  that  the  appearance  and  edi- 
bility of  the  unit  is  seriously  affected  and 
includes  units  with  very  dark  spots  or 
discolored  units  and  other  similar  injury 
regardless  of  the  area  affected. 

(4)  “Other  defects”  means  any  defects 
not  specially  mentioned  that  affect  the 
appearance  or  edibility  of  the  product 
and  include  but  are  not  limited  to  the 
following : 

(i)  Peas.  Mashed  peas,  broken  peas, 
loose  cotyledons,  loose  skins,  and  any 
portions  thereof. 

(ii)  Carrots.  Crushed,  broken, 
cracked  or  irregularly  shaped  units;  units 
with  excessively  frayed  edges  and  sur- 
faces; and  units  markedly  smaller  than 
one-half  the  volume  of,  or  markedly 
larger  than,  the  predominating  size  of 
the  dice. 

(b)  (A)  classification.  Frozen  peas 
and  carrots  that  are  practically  free 
from  defects  may  be  given  a score  of 
18  to  20  points.  “Practically  free  from 
defects”  means  compliance  with  the  fol- 
lowing requirements: 

(1)  Not  more  than  one  piece  or  pieces 
of  extraneous  pea  or  carrot  material 
having  an  aggregate  area  of  %6  square 
inch,  or  one  spherical  or  cylindrical  piece 
of  other  harmless  extraneous  vegetable 
material,  for  each  40  ounces  of  the 
product. 

(2)  Not  more  than  10  damaged  and 
seriously  damaged  units  for  each  10 
ounces  of  the  product  of  which  not  more 
than  2 units  are  seriously  damaged: 
Provided,  That  damaged  and  seriously 
damaged  units,  either  singly  or  in  combi- 
nation, no  more  than  slightly  affect  the 
appearance  or  eating  quality  of  the 
product. 

(3)  Not  more  than  12  percent,  by 
weight,  of  the  carrot  ingredient  consists 
of  units  markedly  smaller  than  one-half 
the  volume  of,  or  markedly  larger  than, 
the  predominating  size  of  the  dice:  Pro- 
vided, That  not  more  than  twice  this 
allowance  or  24  percent,  by  weight,  of 
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such  units  may  be  present  in  any  single 
sample. 

(4)  Other  defects,  individually  or  col- 
lectively, do  not  more  than  slightly  affect 
the  appearance  of  the  product. 

(c)  (2?)  classification.  If  the  frozen 
peas  and  carrots  are  reasonably  free 
from  defects  a score  of  16  or  17  points 
may  be  given.  Frozen  peas  and  carrots 
that  fall  into  this  classification  shall 
not  be  graded  above  U.  S.  Grade  B or 
U.  S.  Extra  Standard  regardless  of  the 
total  score  for  the  product  (this  is  a 
limiting  rule) . “Reasonably  free  from 
defects’’  means  compliance  with  the  fol- 
lowing requirements: 

(1)  Not  more  than  one  piece  or  pieces 
of  extraneous  pea  or  carrot  material  hav- 
ing an  aggregate  area  of  % square  inch, 
or  two  spherical  or  cylindrical  pieces  of 
other  harmless  vegetable  material  for 
each  40  ounces  of  the  product. 

(2)  Not  more  than  14  damaged  and 
seriously  damaged  units  for  each  10 
ounces  of  the  product  of  which  not  more 
than  3 units  are  seriously  damaged: 
Provided,  That  damaged  and  seriously 
damaged  units,  either  singly  or  in  com- 
bination, do  not  materially  affect  the 
appearance  or  edibility  of  the  product. 

(3)  Not  more  than  17  percent,  by 
weight,  of  the  carrot  ingredient  con- 
sists of  units  markedly  smaller  than  one- 
half  the  volume  of,  or  markedly  larger 
than,  the  predominating  size  of  the  dice: 
Provided,  That  not  more  than  twice  this 
allowance  or  34  percent,  by  weight,  of 
such  units  may  be  present  in  any  single 
sample. 

(4)  Other  defects,  individually  or  col- 
lectively, do  not  materially  affect  the 
appearance  or  eating  quality  of  the 
product. 

(d)  (C)  classification.  If  the  frozen 
peas  and  carrots  are  fairly  free  from  de- 
fects a score  of  14  or  15  points  may  be 
given.  Frozen  peas  and  carrots  that  fall 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C or  U.  S. 
Standard  regardless  of  the  total  score  for 
the  product  (this  is  a limiting  rule). 
“Fairly  free  from  defects”  means  com- 
pliance with  the  following  requirements: 

( 1 )  Not  more  than  one  piece  or  pieces 
of  extraneous  pea  or  carrot  material 
having  an  aggregate  area  of  % square 
inch,  or  three  spherical  or  cylindrical 


pieces  of  other  harmless  vegetable  ma- 
terial for  each  40  ounces  of  the  product. 

(2)  Not  more  than  17  damaged  and 
seriously  damaged  units  for  each  10 
ounces  of  the  product  of  which  not  more 
than  5 units  are  seriously  damaged: 
Provided,  That  the  damaged  and  seri- 
ously damaged  units,  either  singly  or  in 
combination,  do  not  seriously  affect  the 
appearance  or  eating  quality  of  the 
product. 

(3)  Not  more  than  25  percent,  by 
weight,  of  the  carrot  ingredient  consists 
of  units  markedly  smaller  than  one-half 
the  volume  of,  or  markedly  larger  than, 
the  predominating  size  of  the  dice:  Pro- 
vided, That  not  more  than  twice  this 
allowance  or  50  percent,  by  weight,  of 
such  units  may  be  present  in  any  single 
sample. 

(4)  Other  defects,  individually  or  col- 
lectively, do  not  seriously  affect  the  ap- 
pearance of  the  product. 

(e)  ( SStd .)  classification.  Frozen 
peas  and  carrots  that  fail  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section  may  be  given  a score  of  0 to  13 
points  and  shall  not  be  graded  above 
Substandard  regardless  of  the  total 
score  for  the  product  (this  is  a limiting 
rule) . 

§ 52.2508  Character — (a)  General. 
The  factor  of  character  refers  to  the 
tenderness  and  maturity  of  the  peas; 
and  the  tenderness  and  degree  of  free- 
dom from  stringy  or  coarse  fibers  in  the 
carrots;  and  to  the  tenderness  of  the 
combined  vegetables  after  cooking. 

(b)  Meaning  of  terms.  Unless  indi- 
cated otherwise  the  meaning  of  the  terms 
pertaining  to  the  tenderness  and  matur- 
ity of  each  vegetable  prior  to  cooking 
are  the  same  as  those  in  the  applicable 
United  States  standards  for  grades  of 
the  respective  frozen  product. 

(c)  (A)  classification.  Frozen  peas 
and  carrots  which  possess  a good  char- 
acter may  be  given  a score  of  36  to  40 
points.  “Good  character”  means  that 
the  combined  vegetables  after  cooking 
are  tender  and  that  each  vegetable  prior 
to  cooking  meets  the  following  require- 
ments : 

(1)  Peas.  The  peas  are  reasonably 
tender  and  are  the  equivalent  of  frozen 
peas  that  would  score  not  less  than  34 
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points  for  the  factor  of  “tenderness  and 
maturity”  as  outlined  in  the  “United 
States  Standards  for  Grades  of  Frozen 
Peas.” 

(2)  Carrots:  The  carrots  are  tender, 
not  fibrous,  and  possess  a practically  uni- 
form texture. 

(d)  (B)  classification.  If  the  frozen 
peas  and  carrots  possess  a reasonably 
good  character  a score  of  32  to  35  points 
may  be  given.  Frozen  peas  and  carrots 
that  fall  into  this  classification  shall  not 
be  graded  above  U.  S.  Grade  B or  U.  S. 
Extra  Standard  regardless  of  the  total 
score  for  the  product  (this  is  a limiting 
rule).  “Reasonably  good  character” 
means  that  the  combined  vegetables 
after  cooking  are  reasonably  tender  and 
that  each  vegetable  prior  to  cooking 
meets  the  following  requirements : 

(1)  Peas.  The  peas  are  reasonably 
tender  and  are  the  equivalent  of  frozen 
peas  that  would  score  not  less  than  32 
points  for  the  factor  of  “tenderness  and 
maturity”  as  outlined  in  the  “United 
States  Standards  for  Grades  of  Frozen 
Peas.” 

(2)  Carrots.  The  carrots  are  tender, 
not  fibrous,  and  possess  a practically 
uniform  texture. 

(e)  (C)  classification.  If  the  frozen 
peas  and  carrots  possess  a fairly  good 
character  a score  of  28  to  31  points  may 
be  given.  Frozen  peas  and  carrots  that 
fall  into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  C or  U.  S. 
Standard  regardless  of  the  total  score 
for  the  product  (this  is  a limiting  rule). 
“Fairly  good  character”  means  that  the 
combined  vegetables  after  cooking  are 
fairly  tender  and  that  each  vegetable 
prior  to  cooking  meets  the  following 
requirements : 

(1)  Peas.  The  peas  are  at  least  fairly 
tender. 


(2)  Carrots.  The  carrots  are  at  least 
reasonably  tender,  may  be  variable  in 
texture  but  are  not  tough  or  hard,  and 
there  may  be  present  a few  units  which 
possess  a coarse  fibrous  texture. 

(f)  ( SStd .)  classification.  Frozen  peas 
and  carrots  that  fail  to  meet  the 
requirements  of  paragraph  (d)  of  this 
section  may  be  given  a score  of  0 to  27 
points  and  shall  not  be  graded  above 
Substandard  regardless  of  the  total  score, 
for  the  product  (this  is  a limiting  rule) . 

LOT  INSPECTION  AND  CERTIFICATION 

§ 52.2509  Ascertaining  the  arade  of  a 
lot.  The  grade  of  a lot  of 

frozen  peas  and  carrots 
covered  by  these  standards  is  determined 
by  the  procedures  set  forth  in  the  Regu- 
lations Governing  Inspection  and  Cer- 
tification of  Processed  Fruits  and  Vege- 
tables, Processed  Products  Thereof,  and 
Certain  Other  Processed  Food  Products 
(§§  52.1  to  52.87). 


6 


1022471821 


SCORE  SHEET 

§ 52.2510  Score  sheet  for  frozen  peas 
and  carrots. 


Size  and  kind  of  container 

Container  mark  or  identification 

Label 

Net  weight  (ounces) 


Kinds  of  ingredients 

Aggre- 

gate 

weight 

each 

ingre- 

dient 

Propor- 
tion of 
ingredi- 
ents 

Peas:  ( ) sweet;  ( ) early.  

oz. 

65$ 

i 

1 

1 

Carrots:  diced  (approx.  cubes) 

oz. 

Giand  total  weight 

oz. 

100% 

Factors 

Score  points 

Color . 

40 

((A)  36-40 

1(B)  132-35 

HO)  128-31 

l(SStd.)  10-27 
((A)  18-20 

J(B)  116-17 

1(C)  114-15 

l(SStd.)  10-13 
((A)  36-40 

J(B)  132-35 

1(C)  128-31 

l(SStd.)  10-27 

Defects 

20 

Character 

40 

Total  score. 


Grade 


Effective  time.  The  United  States 
Standards  for  Grades  of  Frozen  Peas  and 
Carrots  (which  is  the  first  issue)  con- 
tained in  this  subpart  shall  become  effec- 
tive 30  days  after  publication  hereof  in 
the  Federal  Register. 

Dated:  February  14,  1955. 

[seal]  Roy  W.  Lennartson, 

Deputy  Administrator, 
Marketing  Services. 

IF.  R.  Doc.  55-1405;  Piled,  Feb.  16,  1955; 
9:04  a.  m. ] 


i Indicates  limiting  rule. 


Published  in  the  Federal  Register , February  17,  1955  (20  F.  R . 1010). 

§ 52.2509  amended,  May  22,  1957  (22  F.R.  3547). 


